THE STOREHOUSE.

Nibbles Olives £4 Local bread & butter £4.50

Starter
Soup of the Day, local bread & butter £8.50
Orkney scallops, carrot puree, pickled carrot, seaweed butter, dill £17.00
Shredded lamb shoulder, courgette tzatziki, harissa dressing, almond £15.00
Squid, padron peppers. paprika yoghurt, preserved lemon, parsely, shallots £15.00
Whipped Burnside cheese, charred watermelon, pink peppercorn, £10.25
ginger & sumac dressing, basil & mint
Charred leeks, whipped smoked tofu, crispy chilli oil, peanuts, coriander £10.25

Main Course

Donaldson's sirloin steak, Cafe de Paris butter, glazed carrot, black garlic, £39.00
crispy onions, sauteed potatoes

Confit pork belly, tenderstem broccoli, apple & herb salad, chilli & ginger caramel sauce, £28.00
crispy noodles

Chicken breast, nduja glazed cabbage, chorizo crumb, smoked garlic & white wine jus, £27.00
baby potatoes

Orkney scallops in garlic butter, salad & hand-cut chips £35.00

Battered haddock, hand-cut chips, peas & homemade tartar sauce £19.50

Fish of the day, bouillabaisse sauce, roast tomato, samphire, baby potato £35.00

Courgette & caramelised onion tart, charred gem, ricotta cheese, pecan, courgette fries £24.00

Salt baked celeriac, romesco sauce, charred leeks, hazelnuts, fennel & chilli dressing £24.00

Extra sides Hand cut chips £5 Dressed salad £4.50

Our dishes may contain allergens, if you have any dietary requirements please speak to a member of staff who will be happy to

assist you
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THE STOREHOUSE.

RESTAURANT WITH ROOMS

Dessert
Berry & watermelon gazpacho, macerated berries, mint, prosecco & elderflower sorbet £10.50
Basque cheesecake, creme fraiche, rhubarb, poppy seed tuile £10.50
Chocolate delice, banana ice cream, miso caramel, peanut & banana crumb £10.50
Trio of homemade sorbets and/or ice creams £10.00
Affogato - Vanilla ice cream with a shot of espresso £7.75
Add a liqueur £11.50

Selection of Orkney and Scottish cheeses, local oatcakes, crackers & Storehouse chutney £13.25

Dessert Wine
Rutherglen Muscat, Chambers Rosewood, Australia (soml £7.00
A classic Aussie liqueur Muscat, very sweet, incredibly fruit 'n' nutty

Hot Drinks
The Orkney Roastery Coffee Zuma hot chocolate £5.00
Single shot Double shot Chai Latte £5.00

Espresso £3.50 £4.00 Teapigs Tea £5.00 (per person)
Americano £4.00 £4.50 Everday Brew, Darjeeling Earl Gray,
Cafe Latte £4.50 £5.00 Green Tea, Peppermint, Chamomile,
Cappuccino £4.50 £5.00 Lemon & Ginger

Flat white £4.50 £5.00 Storehouse special coffees;

Mocha £4.50 £5.00 Malts £12.00

Macchiato £4.00 £4.50 Spirits & liqueurs £9.75

After dinner drinks

LBV Port, Offley, Portugal (soml) £7.25
Smooth and spicy Late Bottled Vintage Port. A multi-award winner
10 Year Old Tawny Port, Offley Portugal (soml) £8.00
Aged for 10 years in barrels - nutty, slightly sweet, well rounded
Vintage Port, Offley, Portugal (soml) £18.50
Full-bodied, rich and powerful. From an ancient winery founded in 1737
Fino Sherry, Sandeman Jerez Spain (125ml) £6.75
Crisp, sophisticated & very dry
Rich cream Oloroso Sherry Sandeman (125ml) £6.75

Much sweeter & richer: try with cake, biscuits or blue cheese

Our dishes may contain allergens, if you have any dietary requirements please speak to a member of staff who will be happy to

assist you
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